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TECHNICAL NOTES 
 

Alcohol by volume 
12.5% 

 
Total Acidity 

4.0g/L 
 

Residual Sugar 
<2.0g/L 

 
Vegan 

 
 

 

Lequin-Colin Bourgogne Chardonnay  

COUNTRY                  REGION                           GRAPE                    VINTAGE 
France  Burgundy  2020 Chardonnay 

ABOUT THE DOMAINE 

The Lequin family represent a long lineage of Burgundian producers; 
their presence in Santenay dates back to 1679. Today, their son 
François is custodian of the 9 hectares of vines, stretching across 
Premier and Grand Cru sits in Santenay, Chassagne-Montrachet, 
Pommard and Corton. With a devotion to authenticity and quality, the 
Lequin-Colin vineyard has been ploughed since 1997 and organically 
farmed since 2009. Francois’ meticulous methods in the vineyards and 
winery showcase a truly site-expressive portfolio, as he prefers a minimal 
intervention approach to best showcase both individual site character 
and the resulting personality in the purity of fruit that is produced.  

 

WINEMAKING  

This is the only wine in the Lequin-Colin collection that isn’t 100% barrel 
fermented. It is 50% in tank and 50% in barrel, of which 10% was new in 
Chassin and Rousseau French oak, so there is a total of 5% new oak on 
this everyday chardonnay. The grapes come from plots in Santenay: 
“Lavau” near the village, and “Corpeau” which is located below the 
village of Puligny-Montrachet. The grapes from the plot “Corpeau” are 
purchased from organic producer friends of François, but François 
manages the viticulture, the harvest and the ultimate pressing and 
winemaking.  

 

TASTING NOTES 

The result is a fresh, citrusy and long chardonnay.  


